eatBasalt.com

Welcome Home to Heather's
a neighborhood place dedicated to entertaining and homemade gourmet

open daily 11am - 10pm  /

e BREAKFAST

Nana's Huevos Rancheros [ two fried eggs, crispy tortilla, Nana's huevos sauce, refried beans ¢
Ask for com tortillas GF #

Classic Eggs Benedict / crispy potato latkes, ham, poached eggs, hollandaise sauce, fresh fruit 10 #
Spinach & Tomato Latkes Eggs Benedict / crispy potato latkes, spinach, tomato, poached eggs, hollandaise sauce,

sunday brunch 9am - 3pm

fresh fruit 11 =

Not So Bene Chili Relleno Benedict / chili rellenc, poached eggs, Nana's rojo sauce, fideo, beans, forfilla 11 =*
Three Egg Omelette / spinach, tomato, mushroom, goat cheese Jor/ roasted pepper, cnion,

andsausage 11  Add Cheese Cheddar, Swiss or Goat 1 Extra GF

Traditional Crepes / six homemade sweet crepes, butter, vermont maple syrup, fresh fruit 9
Smothered Burrite / scrambled eggs, roasted potatoes, colby jack cheese, pork salsa verde 9
Two Eggs Your Way / two eqqs, choice of toast, homeifries 7 GF Ask for gluten free togst #
The Ofis Egg Sandwich / fried egg. tomato, american cheese, toasted english muffin 5

add sausage, bacon, ham or pork salsa verde 2

Hawaiian French Toast 9

e UNCH

Chicken Enchiladas / two enchiladas, jack, cheddar cheese, green oniconsghiememade suiza sauce, fideo, beans
Chili Rellenos / stuffed anaheim chilies, fideo, refried beans, torfilla 12
Pork Salsa Verde /[ spicy pork salsa verde, fideo, refried beans, fortilla 12

e BEVERAGES

12

soft drinks 2.5 Blocdy mary 6
berry sun teq, iced teq, lemonade 2.5 mimosa 5
peerless coffee 2 margarita 5

two l[eaves & o bud organic hot teas 2.5 hot«€hocklate 2.5

GF = Gluten Free

* Consuming raw of uhdercooked meats, pouliny. seafocd, shellfish, or eggs may increase your risk of foodborne illness:

# = v be served raw or Undercooked based on vour specification, or contain faw or undercooked ingredients.
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eatBasalt.com
e SAVORY PIES

please allow 20 minutes to bake

Heather's Famous Chicken Pot Pie / herb roasted chicken, vegetable medley, flaky crust, cranberry, love 15

Lamb Shepherd’s Pie / eggplant, pecorino romano mashed potatoes 15

Pulled Pork Tamale Pie / com masa, tomatillo salsa, pico de gdllo, sour cream 15 GF

Ropa Vieja Cuban Stew Pie / flank steagk, black beans, roasted peppers, olives, cinnamon, pepper jack biscuit 15
Vegetarian Pie / griled eggplant, assorted peppers, squash, zucchini, spinach, sweet potato, ricotta, marinara 15 GF
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all pies served with house salad

substitute for caesar 3 / spinach 4 [/ kale 5

o GREENS / SOUP

Caesar / Heather's dressing, crispy croutons 8

Kale / dried cherries, cucumbers, red cabbage, carrots, toasted sesame seed dressing 11 GF
Spinach / strawberries, pears, toasted admonds, shaved parmesan, poppy seed dressing 10 GF
House / mixed greens, Tomafoes, cucumibers, basil vinaigrette 6 GF

add grilled chicken 5 / shrimp or samon 7 *

Soupoftheday cup 5 / bowl B8 Wild Mushroom Soup cup 5 / bowl 8

¢ SIDES

Elk jalapeno, €heddar sausage 3 Wild Boar with gpri€cot and cranberry sausage 3

Chicken apple sausage 3 FPork sausage 2

Ham 2 Bacon 2 Park Salsa Verde 4
Homefries 3 Nana's Huevo Salsa 3

e HOMEMADE DESSERTS

please visit the pastey case for our delicious Aiememade desserts

GF = Gluten Free
our mind-reading days are over, please inform us of any allergies or other diefary resfric fions
* Consuming raw of undercookedimeais, pouliry. seafood, sheiffish, or eggs may increase vour risk of foodborne iliness
s may be servedraw of undercooked based on your specificalion, or contain raw or undercooked ingredients.
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